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 In order to asses the variability of composition in fatty acids of the seabuckthorn oil, 
we analyzed a series of samples by Gas Chromatography (GC) and Proton Nuclear Magnetic 
Resonance Spectroscopy (1H-NMR). The samples included commercial samples, row samples 
from the producer, and laboratory prepared samples. The laboratory samples included oil 
extracted from seeds, pulp and whole fruit (seeds and pulp). The results are summarized in 
Tab. 1. 
 Fatty acids composition of Seabuckthorn oil samples as weight %. 




C20:0 C20:1 C22:0 C24:0 
Pulp oil extracted in the lab. 0.28 34.56 23.19 1.02 33.66 3.37 0.62 0.25 0.49 0.15 0.18 
Seeds oil extracted in the 
lab - 7.80 0.73 3.38 21.00 38.70 27.47 0.48 0.23 - - 
Whole fruit oil extracted in 
the lab 0.29 33.42 22.78 1.21 34.62 4.86 1.5 0.24 0.10 - - 
Commercial oil sample “H” 
from Distributor 1 0.18 19.51 15.02 2.45 24.42 28.95 7.27 0.81 0.26 0.53 0.17 
Commercial oil sample “H” 
from Distributor 2 0.10 18.81 14.54 3.11 25.99 33.26 0.90 1.29 0.41 1.00 0.31 
Commercial oil sample “H” 
from Distributor 3 0.22 19.83 14.67 2.86 24.90 32.95 1.63 1.08 0.34 0.82 0.25 
Oil from the Producer 
supplying the Company “H” 0.42 32.71 23.17 1.13 32.07 6.86 2.79 0.22 0.10 - - 
 The results show a wider variation than other types of edible oils. The GC experiments 
have been carried on a Varian CP-3800 instrument with SP2360 column and FID detector 
according to published standard.1 The NMR experiments have been carried on a Bruker 
Avance III 400 MHz instrument with a 10 mm BBO direct probehead. The assignments of 
signals have been done according to the previously published method.2 
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